There is an increasing tendency to add natural antimicrobials of plant origin into food. The objective of this work was to develop a microbial sachet incorporated with allyl isothiocyanate (AIT), a volatile compound of plant origin, and to test its efficiency against growth of yeasts and molds, Staphylococcus sp. and psychrotrophic bacteria on sliced mozzarella cheese. Another objective was to quantify the concentration of AIT in the headspace of cheese packaging. A reduction of 3.6 log cycles was observed in yeasts and molds counts in the mozzarella packed with the antimicrobial sachet over 15-day storage time.
INTRODUCTION
Antimicrobial packaging can eliminate or inhibit the growth of spoilage and pathogenic microorganisms. The basic principle of this type of packaging is to be added of a microbiological barrier besides the physical barriers to oxygen and moisture (6) . It has been suggested that antimicrobial agents could be incorporated into food packaging systems to create an environment which will maintain their activity during food storage (14) . According to Santiago-Silva et al. (19) 
MATERIAL AND METHODS

Production of antimicrobial sachet
The antimicrobial sachets (PI0603881-6) (21) were produced adding allyl isothiocyanate (AIT) (94 mg.100 mg -1 )
to a high absorption polymeric resin (Accurel ® XP200, HDPE, Accurel Systems International Corp., Sunnyvale, California, USA). The sachets were prepared with 1 mg.100 mg -1 of AIT over the resin weight. After the entire absorption of the AIT by the porous resin, the antimicrobial system was placed in non-tissue sachets, which were hot sealed. 
Microbiological analyses
The cheese slices were submitted to counts of Staphylococcus sp., yeasts and molds and psychrotrophic bacteria in each storage time.
A 25 g mozzarella slice was aseptically sampled and added to 225 mL of sodium citrate at 2%. The mixture was 
Quantification of the volatile antimicrobial headspace packaging
The packaging materials were analyzed at 0, 6, 9, 12 and 15 days of storage. Aliquots of 100 µL of the air contained in the packaging were used for quantification of the antimicrobial compound in a gas chromatograph mass spectrometer (GC-MS).
Analysis was conducted in a Shimadzu chromatograph, 
Statistical analysis
The experiment was conducted in three repetitions, arranged in a randomized block design, in a factorial experiment with time and sachet being the factors studied.
The decimal logarithms of the microbial counts were submitted to analysis of variance, at 5% of probability level, and adequately analyzed by the Tukey test, or variance regression, as applied.
For quantification of AIT, the experiment was carried out in three repetitions, in a completely randomized block design.
The compound concentrations, expressed in µg.mL In conclusion, the active packaging system containing allyl isothiocyanate has a great potential to be applied in cheese for inhibition of the growth of deteriorating and potentially pathogenic microorganisms, such as
Staphylococcus sp., frequently involved in poisoning outbreaks.
